Tea is widely utilized as a beverage all over the world, and it has been reported that intake of Se from tea should not be ignored under some conditions (8) . Thus, it is important to quantify Se in various kinds of tea leaves and infusions to evaluate whether tea is a major source of Se intake.
In the present study, we developed a modified method for the quantitative analysis of Se by determination of BPSe using HPLC. In addition, we determined Se levels in various kinds of tea leaves and infusions to assess the contribution of tea to daily Se intake in the Japanese population.
MATERIALS AND METHODS
Reagents and standard reference materials. Nitric and perchloric acids (metal-free grade) were purchased from wako Pure Chemical Industries (Osaka, Japan). Sodium selenite was also purchased from Wako Pure Chemical Industries. DAN was purchased from Tokyo Kanei Organic Chemicals (Tokyo, Japan analysis software package StatView version 5.0 (Abacus Concepts, Berkeley, CA, USA). Figure 1 shows typical chromatograms of cyclo hexane extracts from the reaction mixture of DAN with selenite or digest of a standard reference material (peach leaves, SRM 1547). In both extracts, BPSe was eluted at a retention time of 5 to 6min as a sharp single peak. When the percentage of 2-propanol in the mobile phase was increased, the retention time of BPSe could be shortened, but sensitivity of detection was reduced due to strong quenching of the fluorescence of BPSe. Calibration curve A typical calibration graph for the proposed method use of more than ten-fold higher volumes of cyclohexane extract for injection into the HPLC systems compared to our method. Therefore, our method is more convenient and sensitive than those reported previously.
RESULTS

HPLC
In the quadruplicate assay of 11 biological reference materials using our method (Table 1) , none of the measured Se concentrations differed significantly from their certified values, indicating the reliability of the method. In our method, the concentration detection limits were 0.5ng/g in dried materials and 0.03ng/mL in fluid materials. This sensitivity was comparable to those of other methods for Se determination such as hydride generation atomic absorption spectrometry, graphite furnace atomic absorption spectrometry or inductively coupled plasma mass spectrometry. Accordingly, the proposed method is suitable for deter mination of Se contents in various vegetables and fruits most of which contain trace levels (below 5ng/g wet weight) of Se. The purpose of the
